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10^^ A Chewing gum comprising 

a) >0n insoluble gum base; 

b) aWater soluble portion; 

c) a ^atifig comprising a flavouring agent wherein at least 10% by weight of the 
flavourihg agent is a natural vegetable flavouring agent comprising cellular material from a 

IS plant. 

2; A chewinb gum according to claim 1 wherein at least 20% by weight such as at least 
30% by weig^ preferable at least 40%. more preferred at least 50%, still more preferred 
at least 60% b\weight of the flavouring agent in the coating is a natural vegetable 
20 flavouring agent>comprising cellular material from a plant. 

3. A chewing gum kcording to claim 1 wherein at least 70% by weight such as at least 
80%. preferable at le^st 90%* more preferred at least 95% by weight of the flavouring 
agent in the coating is\ natural vegetable flavouring agent comprising cellular material 

25 from a plant 

4. A chewing gum accordirtg to claim 1 wherein at least 95% by weight such as at least 
98%. preferable about 100%. by weight of flie flavouring agent in the coating is a natural 
vegetable flavouring agent co\iprising cellular material from a plarrt. 



. chewing gum according to any of the preceding claims wherein the natural vegetable 
flavoufrngagent comprising cellular material from a plant in the coating is selected from 
fruit and hei" 



35 6. A chewing gum accordiri^Ht^ny of claims 1- 5 wherein the natural vegetable flavouring 
agent in the coating is the is selecfed>(rom coconut, grape fruit, orange, lim . lemon. 
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mand&inn, pineapple, strawberry, raspberry* mango, passion fruit, kiwi, apple, pear, 
peach, /Apricot, cherry, grapes, banana, crant«rry, blueberry, black current, red ctin-ent, 
gooseberry, arldjingon berries, thyme, basil, camille, valerian, fennel, parsley, camomile, 
tarragon. lavendei\^HL cumin, bergamot. salvia, aloe vera balsam, Bpearmint, 
5 peppermint, eucalyptus ar^ mixtures thereof. 

\^ 7>Axhevring gum according to claim 1 wherein the water content of the natural flavouring 
agentihs^he coating is less than 75% by weight, such as less than 60%, preferable less 
than 40%rihore prefenred less than 30%, such as less than 25%. 
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8. A chewing gum ac^rcjing to claim 1 wherein the water content of the natural flavouring 
agent in the coating is lesstt^ 20% by weight, such as less than 15%. more prefenred 
less than 10% such as betweenX5-7%. more preferred between 2-6%. 



03 ^s^X^ 15 9>A^®wing gum according to any of the preceding claims wherein the natural flavouring 

h^^^k agentlMhew^ 

4? 1 0. A chewing guh^according to any of the preceding claims wherein the natural 

'^^ flavouring agent in th^s^ating is in the form of a powder, slices or pieces of combinations 

C3 20 thereof. 



25 



, chewing gum according to claim 10 wherein the natural flavouring agent in the 
coalingVin a form where the particle size is less than 3 mm. such as less than 2 mm. 
more preferrelkl^s than 1 mm, calculated as the longest dimension of the particle. 

12. A chewing gum acoo>d(ng to claim 11 wherein the r^aturat flavouring agent in the 
coating is in a form viriiere the^rticle size is from about 3 pm to 2 mm, such as from 4 
^m to 1 mm. 



^^ y> A^cfieWnpg-gunMccording to any of the preceding claims wherein the natural 

^ flavouring agent in the coating^teluBBtai^lly intact seeds from a fruit. 



""I^TTtxi^ewing-gynw to daim 13 wherein said seeds are from a fniit selected 



from the group consisting o' 
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rry, blackberry and raspberry. 
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1 5,X^ewIng gum according to any of the preceding daims wherein the natural 
^ vegetabi^^vouring agent in the coating also provides the chewing gum with a natural 

colour. 



5 16. A chewing gum acroWmg to any of the proceeding daims wherein the natural 

flavouring agent is used in tnfe^coating of the chewing gum and in the chewing gum core. 

^t\i^ ITTAchewing^unr^^ to claim 16 wherein the natural flavouring agent in the 

coating of the chewing'B*""^^ ^he chewing gum formulation provides a natural colour 
10 to the chewing gum core. 

^^^^ 18. A diewingigum.:ac^rd^ to any of the preceding daims wherein the natural 
flavouring agent in the coalifig-pcQvides the chewing gum with a basic colour. 



OJ 15 19. A chewing gum according to claim 18 wherein the natural flavouring agent in the 

coating provides the chewing gum with a basic colour as well as more Intense colour 
Ul spots. 

\ chewing gum according to any of the precedir>g claims comprising frOTi 5% to 85% 
20 by wei^t of a gum base material. 
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21. A chewing ^um according to any of the preceding daims comprising one or more of 
the following: at lea^tvone soflerwr, a bulk sweetener; a high intensity sweetener; an 
emulsifier, an elastom^^asticizer; an elastomer; a mono-diglyceride; a sucrose fatty add 
25 ester. 



method for preparing a chewing gum composition comprising providing a mixture of 

a) an ins^tul:^ gum base; and 

b) a water solubt^^rtion; 

30 c) forming chewing guhv-Mces 

d) coating the chewing gum>iece& with a coating comprising a flavouring agent wherein - 
at least 10% by weight of the flavbuqng agent is a natural vegetable flavouring agent 
comprising cellular material from a plar 
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^ (2^^^ 23Na method according to claim 22 wherein at least 10% by weight such as at least 20%. 

preferable at least 30%. more prefen^ at least 40% by weight, such as alxMJt 50% of the 
flavourir^ agent in the coating is a natural vegetable flavouring agent comprising cellular 
material f rohi a plant 




24. A method acccM-ding to claim 22 wherein at least 60% by weight, such as at least 70%, 
preferable at least &b%, more preferred at least 90% by weight of the flavouring agent in 
the coating is a natural vegetable flavouring agent comprising cellular material from a 
plant. 

25. A method according to cJairn^2 wherein at least 95% by weight, preferable at least 
s 98%. such as about 100% by weigrtt of the flavouring agent in the coating is a natural 

vegetable flavouring agent comprisingNcellutar material from a plant, 

Ri 15 2X. A method according to any of claims 22 to 25 wherein the natural vegetable flavouring 




h agetat in the coating Is selected from fruits and herbs. 



27. A method according to claim any of claims 22-26 wherein the natural vegetable 
flavouring^gent in the coating is the is selected from coconut, grape fruit, orange, lime, 

20 lemon, man^rin, pineapple, strawberry, raspberry, mango, passion fruit kiwi, apple, 
pear, peach, ajwicot, cherry, grapes, banana, cranberry, btuebenry, black current, red 
current, goosebe^fry, and lingon berries, thyme, t>asii. camille, valerian, fennel, parsley, 
camomile, tarragon5s|avender, diH, cumin, bargamot, salvia, aloe vera balsam, spearmint, 
peppermint, eucalyptus and mixtures thereof. 

25 

28. A method according lo^my of claims 22 to 27 wherein the water content of the natural 
flavouring agent in the coatingjs less than 75% by weight, such as tees than 60%, 
preferable less than 40%, more^preferred less than 30%, such as less than 25%. 

30 29. A method according to any of claims 22 to 27 wherein the vi^aler content of the natural 
flavouring agent in the coating is less than 20% by weight, such as less than 15%, more 
preferred less than 10% such as betweenV5-7%, more preferr^ l)etwean 2-6%, 

30. A method according to any of claims 22 to 2^wherein the natural flavouring agent in 
35 the coating is freezerdried. 
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31. A m^thochacQprding to any of claims 22 to 30 wherein the natural flavouring agent in 
the coating is in theform>Qfa powder, slices or pieces or combinations thereof. 

5 32. A method according to claim 31 wherein the natural flavouring agent in the coating is 
in a form where the particle size is less than 3 mm. such as less than 2 mm. more 
preferred less than 1 mm. calculaled as the longest dimension of the particle. 

3^sA method according to any of claims wherein the natural flavouring agent in the 
1^ 10 coatin^isiin a form where the particle size is from about 3 um to 2 mm. such as from 4 

^m to 1 mm. 

34. A method accordlngXa"y '^'a"""^ ^2 to 33 vnherein the natural flavouring agent in 
^1 the coaling comprises substahtt^lly intact seeds from a fruit 

35. A method according to claim 34 wherein said seeds are from a fruit selected from the 
group consisting of strawberry, blackberry and raspt»rry. 

C? i^aV 3§SA method according to any of claims 22 to 35 wherein ttre natural vegetable flavouring 
20 agertlnthe coating also provides the chewing gum wrth a natural colour. 

37. A methob^ccording to any of claims 22 to 35 wherein the natural flavouring agent is 
also used in thex^wing gum core. 

25 38. A method accordin^to any of claims 22 to 35 wherein the natural flavouring agent in 
the coating provides a natural colour to the coating. 

39. A method according to daim 38 vwherein the natural flavouring agent in the coating 
provides the chewing gum coating with a basic colour as well as more intense colour 
30 spots. 



4fl7ATTTethod-ascording to any of claims 22 to 39 wherein the gum base material 
constitutes from 5%to^^U2y weight of the chewing gum. 



% to 55^U2^^jeigh 
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41 . A^n^od according to any of daims 22 to 40 comprising adding one or more of the 
following ihg^edients to the chewing gum fomiulation: at least one softener a bulk 
sweetener a Kigtnntensity sweetener, an emulsifSen an elastomer plasticizer, an 
elastomer; a mono^ii^yceride; a sucrose fatty acid ester 

42. Use of a natural vegetable component comprising cellular material from a plant as a 
flavouring agent in the coatingVfa chewing gum as described in any of claims 1-21. 



. ^'7'p> 43rusri»xording to.clain^ 
^ 10 substantially Intact cellularcor 



vi/herein the cellular material from a plant comprises 
corn&owents. 
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